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E_fﬁciencv : These Devices
Lrghrm Housmmrk

The Tribune Institute
experts have tested
all articles described
on this page and know
equal  the
the manu-
facturers. The
unknown element is
that of time, for it is obviously impossible
to give any article the same wear and tear
it would receive during weeks and months
of actual usage. The material and con-
struction of each utensil are considered,
and it in belicved that all described here
will give service that is fully satisfactory,
slthough the actual length of wear can-
not be guaranteed definitely. Should any
of our readers find that an article has |'
broken down under ordinary conditions
before it has given reasonable service the
facts should be reported fully to this
Institute. Both the manufacturers and
this Institute endeavor Lo present to our
readers only those articles that have real
marit and are of proper construction se
a8 to give satisfactory service.

them to
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only

Are Subject to Change
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An Easy Running Washing Machine That

Heats Its Own Water

r I AHE first principle of efficiency being to
attain the maximum result with the
minimum effort, the Easy Vacuum

Motor Washer may be reckoned almost 100 per

cent efficient

Its simpl

Prices Without

s te pace in running and

won it g ien op

lack of fuss o1 !
Tribune

from the electri u‘ engineer of the
Institute, who gave it a part of its thorough
testing in our laboratory, But this might all
Le true and yet mean nothing from the point
of view of the housewife, who looks first of all
14 the cleanliness of the clothes, and, above all,
‘esires & machine that will wash them thor-
ghly without the usual! wear and tear.

When the domestic science expert in charge
of the Institute added to her evidence on this
important point it hecame clear that this was
un uncommonly good washer. The clothes
were thoroughly cleansed, and the flimsiest
{abric remained uninjured.

I'rom the outeide it locks like any other

z. well made copper washing machine. It is
-.\)r{.tructed entirely of metal, and is mounted
upon a three-legged steel frame, requiring 4
foor space two feet square. The body is a
colid copper, tin-lined cylinder, with a remov
able one-piece cover,

The one-sixth horsepower motor is placed
Leneath the tub and, by means of belting,
drives the operating mechanism. If desired this
motor may be replaced by & counter shaft end
pullay, making it possible to operate the wash

- from a gas engine or line shaft,

i'ha washer itself works on the vacuum or
suction principle. Two nickel-plated steel
plungers or vacuum cups are attached to an
upright in the centre of the cylinders, When
the machine is in motion these plungers move
ip and down and shift position on each up-
siroke, bringing every part of the tub under
the plungers. The speed of the plungers is
ixty strokes a minute, revolving on the up-
stiroke above the water,

The alr contained in the cups
spapy water through the fabrics on
stroke and creates on the up-stroke & strong
suction, which literally pulls the dirt out of the
meshes of the cloth

This plunger equipment can be
any time, freeing the whole interior of the tub
fur wringing the clothes.

The wringe.:, in its galvanized
iron {frame, is mounted on the le of
Like the washer the wringer is one of the heat

forces the
the down-

hifted out a

malleghle

the tut

f its kind, having steel ball hearings with ir
closed gears,
it pessible instantly to start, sto
the 11-inch rubber rolls.

The vertical bur by

A convenient hand lever make
Or reverar

which the wringer 1n

operated may be disconnected without difficulty
and used to turn an ice cream freezer,

This washer is very easy to operate, runs
quietly and apparently regards it Ji
grace to get out of order. The washing and
wringing can be done separately or together,
as desired. The maximum capacity of the ma-
chine is ten sheets, but the plungers muy he
adjusted for loads of varying size.

One valuable feature of thiz medel is t
device which allows it to be equipped with &
gas heater underneath. This makes it possibie
to heat the water in the tub to any desired
temperature. Any woman who has struggled
with the problem of hot water on washday
especially in an apartment house—will know
what this means., Also, any woman in her own
house will appreciate the hot weather value o
a self-heating washer.

The motor can be connected by means of «
flexible cord to a lamp socket. The cost of
operation at 10 cents per kilowatt hour is 2% ¢
to 2'gc per hour.

Made by Dodge & Zuill, Syracuse, New York.

Easy Vacuum Motor Washer, Model C. Price

$125. Gas Heater, $3 extra.

The King ol-: the Kitchenette

ITCHENETTING in any place where
K electric current is available is a delight
in itself, but any kitchenetter will
agree that the last touch of perfection in the
way of equipment would be a little portahle
electric oven that could draw the breath of life
from a lamp =ocket and start a busy bout of
baking at the turning of a switch.
This is why the Hotpoint Lamp Socket Oven
likely to make itself indispensable in any
well repulated kitchenette.

It is a small, portahle eleetric oven, made of
blued steel with brightly polished nickel trim
mings, It 15 big v'f'!Hf:E] to hold quite & re

e tahle little bateh of biseuits, or a moderite
roast of meat, or a pood-sized pudding, be

is 11x10%: inches

inches high, It

urement

and T

canse its inside meas

in width and depth,

Hesm Tested and
Erpert We pay
I} Cemtributors

1 ese Contributed Kecipes Nave All
dpproved by Our Domeals
B M8 for Hach l.rng’ That I Printe
Mush to Nave Brjected Hecipes Fetur
Re Ewnclosed Flowr I3 Sifted Once Refore Me
Al Mensurements Are Level, and Siandord Mean
Spoonp and Haolf Pint Measuring Cugs dve “aed  Fac
recipe will previde for six persons  The opprorimare
cort #f materials la given, the baviy bring he marke
grice of the fime [he feaf (s made

HOT CBOCOLATE SAUCE FOR ICE CREAM OR
SMALL CAKES

% cup hot water
teaspoon YOS

Lounces unswestened
‘Chotolate .
up granulated sugar

Melt the ehocolats in the top of dout

and add sogar. Mix thoroughly Hemove tof
from boiler and add hot water. Hoil until thic
and smeoth and add wenills rve hig Make
1'3 cups sauce. Mrs. G. 8., West Park, N. ¥

How often has your chocolate sauce separates
or rramed or turned gummy and hard on the
erearm? This will do none of thess o

teicks. For: 16 cents, plus & little
add nutrition and deliciousness
or cake.

seoncerting
trouble, yo

crenm

10 8 i

HAM EN CASSEROLE

i slice of ham cup
“eups milk

Select a slice of ham nhout ene and one-half
inches thick and souk in lukewarm water for one
hour. Drain and wipe dry. Put
cover with potatoes. Add milk and bake
and one-balf hours covered in & moderaie over
Remove cover and finish baking

J. MeM., Connect

This s = urud dinnet
the average luncheon. The slow cooking of the
ham in the milk makes it very delicious. A

in cussercole and
for one

ubout one hva:

dish, b e heavy

f peas, & plan lettuee salad and a Tigh
dexsert, such ax a compote of frult or a gelatine
would complete o delicious and well balance

va Ihe soup mav he omitted. The ham er

costs mbout $1.

ANGEL FOOD PUDDING
Juice of 1 leme

4 CUp ol sugul

o tenspoon calt

1 teaspoon vanills

alf hour

wnserole

P gquart miik
9 tab £EpOOTE ETROL
luted gelatine
L34 4]
Soak the gelatine in tha milk for one-h
Combine yolk

I'lace in wouble boiler and seuld

of egge, lemon juice and sugar, and pour the milk
wly inte the mixture. Heat to steaming

double boiler. After the mixture iscold, add salt

of the eggs und fAavoring

the well-Dealen wWhile EE

wnd pour

into the mould

Mrs, DL V. W, jr., New York City

foun f

Milk and epgs are a nutritious ation |

y dish, L v are made into a gela
tine and properly sweetened and flavored the re
gult 18 especially delicious and wholesome. It
not expensive (37 amnd 8 @ very good
Idrer

BUTTER CAKES
Mix together one cup and a quarter each of
whole wheat and white flour and add half a

teaspoon of salt and four level teaspoons of

ut when Lk

cenis}

essort for ch

baking powder. Then rub in with the finger
tips two teaspoons of butter und wet to a soft
dough with one cup of sweet milk. TForm into
mall flat biscuits, handling as little as possi

bake in n slightly greased spider.
on both sides and have the

C. L., New York.

ble, and
Turn and brown
heut moderate.

The Washing Machine Which
Cleanses Clothes With the
Mininum of Wear and Tear.
Also, It Heats lts Own Water
by Means of n (as Heater
Belaow

\ Small, Portable Electric

Oven That Fits in the Smallest
Kitchenette. It Will Bake Bls-
cuits, Koast Meat or Chicken
and Cook Puddings er Ples,

hae two wire grid shelves, and will acccommo-
date two pies, two loaves of bread, a roasting
chicken, or other foods in proportion.

The gluss-fronted door allows the anxious
cook to watch the progress of her baking with-
out losing any heat, This door opens down-
warid, so that when open it forms a little shelf,
and has a convenient locking handle at either
enid. An adjustable vent in the top of the oven
allows the escape of moisture from anything
that is baking, so that it may be browned to
a turn.

This Little Al-
cohol Stove,
With Its Com-
pact Fuel
Cubes, Is Equal-
Iy Efticient at
Home or In the
Trenches

S FOR THE HOUSEHOLD | -

The little oven is furnished with six feet
o flexible cord for fastening to the lamp
socket.  This cord is equipped with a sepa-
rable plug and a three-heat indicating snap
switch which makes it possible to regulate
the heat.

This oven gave exceedingly good results un-
der a thorough testing given in the laboratory
of the Tribune Institute., 1t required eight
minutes to heat to 300 degrees Fahrenheit;
eleven minutes to reach 400 degrees; eighteen
minutes to attain 500 degrees, and at the end

CURE YOUR OWN CORNED BEEF

e

By VIRGINIA CA= ER LEE

66 [0 ENJOY a good piece of corned heef,”
l aid one of the readers of The Tribune
Institute pages, to me the other day,

‘bt when [ see it fished out by the butcher
from the <limy-looking brine barrel and then
ind it is not the picce I want, I cannot help

wishing that we were back in the good eld
davs when housewives corned their own beef
ut home."

Id she but knew it, there is no need of
shing for the good old days of home-corned
f.  The present day will 'ilr'\df°]\f na well,
ut home iz by no

The process of corning meat

means difficult, =o the f-ulinwu'.u recipe and sug-
cestions are given as an aid to the best way of
vmplishing it:
SELECTING AND PREPARING THE
MEAT
the selectfon of a piece of beef to be

cured, the housewife has a wide range from
which to choose. The rump and round will
possibly be found more meaty and consequent-
Iy considerably higher in price, but they are
rarely equal in flavor to those known as the
brisket and navel portions, which contain
streaks of both fat and lean. The meat when
cooked is not %o dry and has far better flavor.

When the fresh meat arrives from the mar-
ket wipe it off with a damp cloth, then heat
a large handful of salt and rub it thoroughly
into the beef on all sides. Have in readiness a
brine made in these proportions: Three quarts
of cold water, one cupful of salt, half a cup-
ful of hrown sugar and & piece of saltpetre
the size of u hazelnut,

Roil the ingredients for a few moments and
when eold pour over the meat, which should
be put in an earthenware crock, Be sure that
the receptucle iz large enough to hold the
meut easily and that the prepared brine fully
covers it,

Allow it te etand in a cold place where it
will not freeze and it will be ready to use in

ix or seven days, This corned beef will be
found a vast improvement over the best mar-
et corned is very little trouble to
prepare.

HOW TO CQ0OK CORNED BEEF

beef and

the best corned heef can be spoiled
i the ecooking. If it is put on in hot water
bowled furiously over a hot fire, it will

Hul even

ani

be found tough and stringy, no matter how
ciarefully it has been corned.
Always put corned meats on to cook in cold

water; bring very slowly just to the boil and
immer over a very moderate heat until tend-
¢r. Allow, as a rule, thirty minutes to a pound
uf the beef,

The meat is greatly improved if a handful
of celery tops, a bay leaf and an onion stuck
with whole cloves are added to the water in
which it is cooked. If it is to be eerved cold,
allow it to cool in the liquor in which it has
If it is to be used for a hot dinner,
vou may hoil it with cabbage, potatoes and
turnips; allowing about an hour for the cab-
bage und quartered turnips and thirty minutes
for medium-=ized potatoes. Extra seasoning
will not he required for the vegetables, as
the salt from the beef is sufliicient.

When you come to drain off the water in
which the vegetables and meat have cooked,
do not make the mistake of pouring it down
the kitchen sink; instead, set it aside until the
next day, remove the fat that will form in a
cake on top, add any additional vegetahles with
half a can of tomatoes and you avory
."'III'.

conked,

have a s

PRESSED CORNED BEEF

Pressed corned beef will be found delicious.
It is just the thing to make sandwiches for
the school luncheon or the motor trip these
brisk autumn days. To prepare, take six
pounds of the brisket of corned beef, remove
the bones and tie it up tightly into a compact
roll, Put in a large kettle, cover with cold
water, add the and
already mentioned and simmer gently until
tender. Let it cool in the water, then remove
to a large platter. Set on top of the meat a
tin pie plate and put a heavy weight on the
<0 that the meat will be under pressure,

\!-'if"'ilhf"‘ seasonng

plite,

Let stand night and it is ready to
sorve, (Cold corned lends itself to
a number of appetizing dishes and, as every
housekeeper knows, a piece of cooked meat in
the house helps out many a home luncheon or
supper.

Corned beef hash (either browned in the
pan or baked), diced corned beef scrambled
with eggs or made into a salad with either
celery or endive, escalleped with macaroni,
creamed and served in tiny bread cuses or
minced and used as a filling for either baked
peppers or tomatoes suggest some novel and
tempting ways for utilizing it to the best ad-
vantage.

over

'H‘l‘r h]:.n

(Miss Lee will very gladly jurntafe detatled
vecipes for any of these dishes upon receipt of
a slamped self-addresscd envelope for reply.)

of twenty-five minutes the thermometer
showed G0 degrees Fahrenheit.

The cost of operation at 10 cents per kilo
watt hour varies from 2% to 5% cents per
hour,

Made by the Hotpoint Electric Heating Co.,
Ontario, Cal., and 147 Waverley Place, New York

Hotpoint Lamp Socket Oven. Price §12.

Something Sammy Could Use in the
Field

F YOU want to send a gift to your own par-
] ticular soldier boy, and you know that

“  he is sweatered wnd muffled and mitted
and capped within an inch of his life—try
him with this little blue-flame stove.

It isn't any bigger than a small cup, and
the fuel it burns looks rather like lumps of
Turkish delight, but on a cold day in the
trenches the boy who could produce this little
stove from his kit would he an uncommonly
popular person.

It is about the size and shupe of a short,
stout pint cup. The sides are’pierced with
decorative openings, which serve to spread the
fumes of the alcohol-soaked cubes burning in
the little inner cup, This inner cup also is
piercad into lace work on the top, 5o that the
flame gets plenty of air and burns clearly.

Three hinged arms—or legs—can either be
extended so that the stove will support a frying
pan or chafing dish, or folded close to the
sides of the cup for carrying in a kit hag or
grip.

Wken quick comfort is needed, :Iu;p a couple
of the Theroz Fuel Cubes in the inner cup of
this stove and light them. These cubes are
ubout an inch square and are made of i soft,
spongy mass, which is saturated with aleohol.
The cube itself does not burn, but a vapor gus
emanating from it combines with oxygen to
produce a hot blue flame. This cube
liquefy while burning, and cannot explode. It
produces sufficient heat to hoil water,
coffee, make a Welsh rabbit, fry potatoes or
do anything else for which u quick, ot fire

;ul‘}‘u'r-|'1'.v'
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is needed. When the work is done, the flame
may be blown out, and the cube used again
until it is all consumed. Very lit*le residue or
ash is left,

The cubes come in tin cans, containing twen.-
ty-five each. These cans must be kept closely
sovered at all times, and wellnigh
1seless cubes will be the result,

Not only are there numberless possibilities
in this little stove, regarded a= a part of Sam-
my's kit, but it is equally convenient for use
at home, in the lavatory, nursery or sickroom,
or out of doors on & motor or camping expedi-
tion. Men must shave, babies must have hot
milk, and an occasional cup of tea or hot soup
comes in handy at home, as well as at the {ron:

Made by the Basic Products Corporation, 233
Broadway, New York. |

Theroz Blue Flame Stove. Price (Introduc- |
tory Offer), Stove and can of fuel cubes 35c.
Extra can of twenty-five cubes, 35¢c.

or vaporless

An Electric Iron That Stays Hot on the
Bottom and Cool on the Top

NE electric iron is so much like another
O electric iron that even the most thor-
ough tests fail to discover any great
difference Letween the members of this closely
related family.

When we sav that the Simplex Electric
Iron (Model 1916) is graceful in line and pro-
portions, well-balanced and convenient to han-
dle, it sounds as if we were describing almost
any goad electric iron,

The zame thing would apply to the state-
ment that it is made of polished nickel-plated
steel and is equipped with six feet of detach-
able fexible connection cord and has a sep-
arabla lamp socket attachment.

But when we come to the heating element
the individuality of this iron stands forth,
The upper side of the base of the iron is
divided into concentrie passageways, in which
are placed the radiant or coiled wires of the
heating element, In thizs way t.e heat pro
duced is radiated directly against the meta
and so conducted to the iron surface. Ve
little heat journeys upward, so that the top
of the iron and the handle keep surprisingly
!'ll.‘l‘

In tests made in the Tribune Institute labor
atory this iron heated to 500 degrees Fahren-
heit in fourteen minutes. After the current
had been disconnected it maintained an iron
ing temperature above 350 degrees Fahrenheit
for nearly fifteen minutes.

The cost of operation at 10 certs per Kilo-
watt hour is 5ty cents per hour of continuous
current use,

Made by Simplex Electric Heating Co., Cam-
bridge, Mass., and 120 W, 32d St, New York.

Simplex Electric Iron, Model 1916. Price,
$5.50.

(Other articles which have been tested
and endorsed by The Institute are shown
in The Tribune Graphic.)
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Phesa Suggestiony Are All Contriliuted by Roaders of Tha

Tribune [nstitute frem Actual Houwkrkesping Erperss
fnre We pay $1.00 for Each One Frinted If Can-
rribntar Wuh to Have Rejected [tema Returned

Stamps Must Be Enclosed
A FEW TUBES OF PAINT
The housekecper will find a few tubes of oil
paint and some squares of a good grade of water
volor money SAVers. With
can touch up breuks and scratches on tinted or
ilved in gase-

e water colors sh
papered walls, The o!l colors, disss
excellent dye for renoveting faded
A beatitiful velvet rug wa

staring wh.te lgures,

lene, give an
or unsightly fabrics
ruined for one woman by

so she dissolved sepia i1n the gasolene and went
aver all these white figures with it, 1g it in
with « stif brush The result iz & ., deep
ivory tint that enriches the entire rupg.—>irs.

A B. S, Albaquerqus, N. M

JELLIED APPLES FOR
Apples are delicious stewed in
when ecold covered with
with nutmeats and slip
may be added to the syrup while st
poured over the apples. At serving time fill the
centre of the fruit with whipped
cream, and nuts if desired. These jellied apples
ghould be zerved ice cold—Mrs. J. J. (C., Wash-

ngton, D. C

DESSERT
a rich ayrup and
meringues, sprinkled

browne!d Gelatine

Vil warm, and

wectened

USES OF A ENITTING XEEDLE

In my kitelien [ ude an artic
indispensable, and that s a steel knitting needle.
Fer testing notatoes and
it is invaluahle

le which to me is

all kinds of vegeiab es
It hes no equal for testing cake.
The splinter from

the broom or the two-tined

fork will nevor ugain be used in the kitehen when
once the knitting yeedle has been adopted. Was

well after using, and ecour it, if need be, to keey
it bright, clean and sanitory.—M. F. 5., Albany,
N. Y.

MUFF CONVENIENCES

¢ a #mall bone ring about three-quarters of
inch in diameter, such as s used for fancy
work, inside vour muff and attach a short pi

of rihbon tu 1t. A handkerchief may he drawe

gh this ring. Gloves may be buttoned into
t will hold & veil er even a small pare
M. F. 4, Albany, N. Y.
BOX TO HOLD VEGETABLES

The box should be divided by ]Ihlllli.ulle the
largest space being for potatoes, mnother for aj
ples, ete. Where space (s a* suck a premiur
that provisions have to be bought in small quar
titles thin plan will add much to the comfort and
convenience of the kitchen. [t may be cavers
neatly end atilized for a seat, Have the cover
hinged, so that it will be to open, —Mrs

A. L., Wushington, D. C.

ensy

A NEW USE FOR OLD SHIRTS
When my husband’'s negligee shirts are #o
worn at the neck and cuffs that he can no longer
them | make them inte morning waists
for myseifl by cutting the sleeves half way snd
ble for s sailor collar.
finished with bands or cuffs.

wear

making the neck su
The aleeves can be

The tail of the shirt furnishes materisl for this
purpose. [t is surprising how much wear one
can get from these walsts —F. E. R, Hobokes,
N d.



